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(57) ABSTRACT

The present invention provides methods for treating phyto-
glycogen-containing materials to generate phytoglycogen
compositions with enhanced emulsification attribute. One
method comprises contacting a phytoglycogen-containing
material with at least one protease. The other method
comprises heat treatment of a phytoglycogen-containing
material, such as corn kernels. The two methods can be
applied independently, or can be applied in combination.
Applications of phytoglycogen compositions are also
included.
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1
PHYTOGLYCOGEN-BASED
COMPOSITIONS, MATERIALS AND
METHODS

CROSS REFERENCE TO RELATED
APPLICATIONS

This application claims the benefit of PCT application No.
PCT/US2012/060249 filed Oct. 15, 2012, which claims
priority to U.S. Provisional Application No. 61/547,270 filed
Oct. 14,2011, the disclosure of which is incorporated herein
by reference.

STATEMENT REGARDING FEDERALLY
SPONSORED RESEARCH

This invention was not made with government support.

TECHNICAL FIELD OF THE INVENTION

The present invention relates to phytoglycogen-based
emulsifiers, compositions comprising the emulsifiers, and
their preparation and use.

BACKGROUND OF THE INVENTION

Plant-derived glycogen, or “phytoglycogen” is a highly
branched water-soluble polymer of glucosyl units. Plants
utilize the plant polysaccharide in the same manner animals
utilize glycogen: as energy for metabolic processes. A
number of plants produce phytoglycogen, including corn,
rice, sorghum, barley, and Arabidopsis. Phytoglycogen
exists in particulate sizes of approximately 40 to 50 nm.

Plant starch biosynthesis depends on starch synthases,
branching enzymes, and debranching enzymes. In the
absence of debranching enzyme activity, phytoglycogen is
formed instead of starch. In corn, a mutation in the “sugary
1” gene (sul) results in a deficiency of an isoamylase-type
debranching enzyme, SU1. SU1-dysfunctional corn kernels
are sweeter than varieties with functional SU1, due to an
overabundance of phytoglycogens and accumulation of sug-
ars.

The highly branched structure of phytoglycogen contrib-
utes to its unusually high molecular density when in disper-
sion. The dispersed molecular density of corn phytoglyco-
gen is about 1200 g/mol/nm>, compared with about 60
g/mol/nm® for amylopectin of starch. The natural density
and branching of phytoglycogen promotes structural integ-
rity and supports functional group grafting at the surface.

With regard to the polymer structure, phytoglycogen does
not possess long chains that connect individual clusters, as
does amylopectin. It is likely that phytoglycogen particu-
lates grow from the non-reducing ends of glucan chains at
the surface, by periodic branching and elongation of glucan
chains.

Others have modified phytoglycogen for various pur-
poses. For example, Schefiler et al. reported a procedure in
which phytoglycogen was contacted with octenyl succinic
anhydride (OSA) to yield phytoglycogen octenyl succinate
(PG-0S). PG-OS showed an outstanding property to form
oil-in-water emulsion after homogenization. Scheffler et al.,
J of Ag and Food Chem, 58: 5140-514 (2010) and Scheffler
et al., J of Ag and Food Chem, 58: 660-667 (2010).

Bi et al. also reported procedures for reacting phytogly-
cogen with OSA or succinic anhydride (SA), yielding PG-
OS and phytoglycogen succinate (PG-S) with various degree
of substitution. These chemically modified phytoglycogen
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materials were further tested for their capability to adsorb
antimicrobial peptide, such as nisin for prolonged antimi-
crobial effects against food pathogens such as Listeria
monocytogenes. Bi et al., Biotech and Bioengineering, 108:
1529-1536 (2011) and Bi et al., J of Controlled Release, 150:
150-156 (2011).

In these reports, however, chemical substitutions were
used to bring functionalities to phytoglycogen materials.
This not only increases the cost of products, but also is
unsuitable for the natural and “green” formulations that are
highly pursued by the industry and consumers.

Previously-known food emulsifiers include proteins (e.g.
casein, whey protein, and soybean proteins), small-molecule
surfactants (e. g. lecithin, sorbitan esters, sugar esters, and
monoglyceride), and polysaccharide-based materials (e.g.
gum Arabic, starch octenyl succinates, and hemicellulose).
The primary use of these emulsifiers is to stabilize oil-in-
water or water-in-oil droplets by forming a stable interfacial
layer. For the purpose of encapsulation, the emulsions
(usually the oil-in-water emulsions) are converted to a solid
form by methods such as spray drying or freeze drying.
Usually the wall materials or bulking agents are needed for
encapsulation to form a protective layer over the oil droplets.
Biopolymers, particularly those with low viscosity at higher
concentrations, such as maltodextrin are suitable as wall
materials. Gum Arabic and starch octenyl succinate (starch-
OSA), both having emulsification and bulking properties,
are suitable for encapsulation.

Starch-OSA is chemically modified, which limits label
claims desired by the food industry. Hemicellulose has high
cost and high viscosity that hinders its applications in
encapsulation.

Protein-based emulsifiers are broadly used; however, they
have disadvantages of high cost and low heat stability in
food processing.

While polysaccharide-based emulsifiers can form stable
emulsions, there are limitations for their applications. For
example, gum Arabic faces the challenge of high cost due to
scarcity of this material.

Therefore, there is a strong need for methods for prepar-
ing natural and functional emulsifiers without using chemi-
cal modifications.

SUMMARY OF THE INVENTION

The present invention provides phytoglycogen composi-
tions, wherein the phytoglycogen compositions are charac-
terized by their emulsification attributes, that is, their capa-
bilities to form and/or enhance emulsions.

In this invention, the enhanced emulsion stability is
characterized by enhanced quality of emulsion to show:
reduced or negligible formation of cream layers; reduced or
negligible layer separation; reduced or negligible floccula-
tion or coalescence; and/or by increased homogeneity of
emulsion after emulsification and during storage.

In this invention, a stable emulsion is characterized as an
emulsion that shows: 1) unobservable or negligible cream
layer formation, layer separation, flocculation, and/or
coalescence, and 2) overall homogeneity during storage.

The stability of emulsion is defined as the duration in
which the emulsion remains stable at a given environmental
condition (e.g. temperature). Higher stability of emulsion is
characterized by longer duration of emulsion to remain
stable. For example, if the duration in which an emulsion is
stable is improved for 5 minutes to 10 minutes under the
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same conditions, then the improvement of emulsion stability
is 100% (that is, [(10 minutes—5 minutes)/(5 minutes)]
*100%=100%.

The inventor has shown that phytoglycogen composition
can be generated to improve emulsion stability by tens or
hundreds of times compared with the emulsion system that
does not contain the said phytoglycogen composition.

The present invention provides methods for making a
phytoglycogen composition with at least one emulsification
attribute, comprising contacting a phytoglycogen-containing
material with at least one protease under conditions suffi-
cient to obtain a phytoglycogen material having at least one
emulsification attribute.

Also provided are those methods wherein the at least
emulsification attribute exists either by the phytoglycogen
composition alone, or in conjunction with other emulsifier.

Also provided are those methods wherein the at least one
emulsification attribute is selected from a group consisting
of: unobservable or negligible cream layer formation; unob-
servable or negligible layer separation; unobservable or
negligible flocculation; unobservable or negligible coales-
cence; and/or overall homogeneity during storage.

Also provided are those methods wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of minutes selected from the group consisting
of: 10, 20, 30, 40, 50, 60, 70, 80, 90, 100, 120, 130, 140, 150,
160, 170, 180.

Also provided are those methods wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of hours selected from the group consisting
of: 1,2,3,4,5,6,7,8,9, 10, 11, 12, 13, 15, 16, 17, 18, 19,
20, 21, 22, 23 and 24.

Also provided are those methods wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of days selected from the group consisting of:
1,1.5,2.25,3,3.5,4,45,5,5.5,6, 6.5, and 7.

Also provided are those methods wherein the at least one
emulsification attribute is the stability of emulsion formed
by treated phytoglycogen material higher than the stability
of emulsion formed by untreated control phytoglycogen
material, wherein said stability increase percentage is
selected from a group consisting of at least about: 30%,
40%, 50%, 60%, 70%, 80%, 90%, 100%, 150%, 200%,
250%, 300%, 350%, 400%, 450%, 500%, 550%, 600%,
650%, 700%, 750%, 800%, 850%, 900%, 950%, 1000%,
1500%, 2000%, 2500%, 3000%, 3500%, 4000%, 4500%,
5000%, 5500%, 6000%, 6500%, 7000%, 7500%, 8000%,
8500%, 9000%, 9500%, 10000%, 20000%.

Also provided are those methods wherein processing
conditions comprise temperature ranges selected from the
group consisting of these temperature ranges: 5° C. to 90°
C.; 30° C. to 70° C.; 30° C. to 50° C.; 35° C. to 45° C,;
approximately 40° C.

Also provided are those methods wherein processing
conditions comprise time ranges selected from the group
consisting of these time ranges: 0.1 to 50 hours; 0.5 hour to
5 hours; 1 hour to 4 hours; 1.5 hour to 3 hours; 1.75 hour to
2.75 hours; approximately 2 hours.

Also provided are those methods wherein processing
conditions comprise these pH ranges: pH 3 to pH 12; pH 5
to pH 10; approximately pH 6 to pH 9.

Also provided are those methods wherein processing
conditions comprise optimization for protease/phytoglyco-
gen interaction.

Also provided are those methods wherein processing
conditions comprise these other variables: protease 0.0001%
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to 20% (w/w) of substrate phytoglycogen material; tempera-
ture 5° C. to 90° C., reaction time 0.1 to 50 hours, pH 3-12.

Also provided are those methods wherein the protease is
selected from the group consisting of: plant-derived pro-
teolytic enzyme and peptide hydrolase such as bromelain
and papain; animal-derived proteolytic enzyme and peptide
hydrolase such as pancreatin, pepsin, trypsin, and rennet;
bacterially derived proteolytic enzyme and peptide hydro-
lase such as aminopeptidase, subtilisin, acid protease, neu-
tral proteinase, and alkaline protease.

Also provided are those methods wherein the treatment is
for increased emulsion stability.

Also provided are those methods wherein the phytogly-
cogen-containing material is an extract from a plant selected
from the group consisting of: corn; rice; barley; and sor-
ghum.

Also provided are those methods wherein the phytogly-
cogen is a corn phytoglycogen.

Also provided are those methods wherein the phytogly-
cogen is a sweet corn phytoglycogen.

Also provided are those methods wherein the phytogly-
cogen-containing material is an extract of phytoglycogen
from heat-treated corn kernels.

Also provided are those methods wherein the phytogly-
cogen-containing material is an extract of phytoglycogen
from heat-treated sweet corn kernels.

Also provided are those methods wherein the phytogly-
cogen-containing material is derived from at least one corn
kernel selected from the group consisting of: degermed corn
kernel; degermed sweet corn kernel; non-degermed corn
kernel; non-degermed sweet corn kernel; sugary-1 mutant
corn kernel; heat-treated corn kernel; heat-treated sweet corn
kernel; heat-treated sugary-1 mutant corn kernel.

Also provided are those methods wherein the phytogly-
cogen-containing material is obtained by:

a.) grinding kernels of a sweet corn containing sugary-1
(sul) mutant alleles;

b.) soaking the ground kernels of step a.) in water;

¢.) homogenizing the kernels and water of step b.) so as
to disperse the phytoglycogen;

d.) filtering the kernels and water of step c.) so as to
remove insoluble solids and oil;

e.) centrifuging the kernels and water of step d.) so as to
remove insoluble solids and oil.

Also provided are those methods, which further com-
prises additional purification of the phytoglycogen-contain-
ing material by:

f.) adding solvent to precipitate phytoglycogen from other
soluble compounds; or

g.) ultrafiltration to remove soluble small molecules.

Also provided are those methods which further comprise
a second treatment selected from the group consisting of:
spray drying; freeze drying; drum drying; chemical substi-
tution; emulsifying; and ingredient use.

The present invention provides methods for making a
phytoglycogen composition with emulsification attributes,
comprising subjecting a phytoglycogen-containing material
to at least one heat treatment under conditions sufficient to
obtain a phytoglycogen composition having at least one
emulsification attribute.

Also provided are those methods wherein the at least one
emulsification attribute exists either by the phytoglycogen
composition alone, or in conjunction with other emulsifier.

Also provided are those methods wherein the at least one
emulsification attribute is selected from a group consisting
of: unobservable or negligible cream layer formation; unob-
servable or negligible layer separation; unobservable or
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negligible flocculation; unobservable or negligible coales-
cence; and/or overall homogeneity during storage.

Also provided are those methods wherein the at least one
emulsification attribute is that the emulsion is stable at room
temperature for at least a number of minutes selected from
the group consisting of: 10, 20, 30, 40, 50, 60, 70, 80, 90,
100, 120, 130, 140, 150, 160, 170, and 180.

Also provided are those methods wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of hours selected from the group consisting
of: 1,2,3,4,5,6,7,8,9,10, 11, 12, 13,15, 16, 17, 18, 19,
20, 21, 22, 23 and 24.

Also provided are those methods wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of days selected from the group consisting of:
1,1.5,2.25,3,3.5,4,45,5,55,6,6.5, and 7.

Also provided are those methods wherein the at least one
emulsification attribute is the stability of emulsion formed
by treated phytoglycogen composition higher than the sta-
bility of emulsion formed by untreated control phytoglyco-
gen-containing material, wherein said stability increase per-
centage is selected from a group consisting of at least about:
30%, 40%, 50%, 60%, 70%, 80%, 90%, 100%, 150%,
200%, 250%, 300%, 350%, 400%, 450%, 500%, 550%,
600%, 650%, 700%, 750%, 800%, 850%, 900%, 950%,
1000%, 1500%, 2000%, 2500%, 3000%, 3500%, 4000%,
4500%, 5000%, 5500%, 6000%, 6500%, 7000%, 7500%,
8000%, 8500%, 9000%, 9500%, 10000%, 20000%.

Also provided are those methods wherein the phytogly-
cogen-containing material is a plant part.

Also provided are those methods wherein the phytogly-
cogen-containing material is a seed.

Also provided are those methods, wherein the phytogly-
cogen-containing material is a corn kernel.

Also provided are those methods wherein the phytogly-
cogen-containing material is heat treated when the material
moisture content is from approximately 0% to 40%.

Also provided are those methods wherein the phytogly-
cogen-containing material is heat treated when the material
moisture content is from approximately 2% to 20%.

Also provided are those methods wherein the phytogly-
cogen-containing material is heat treated for at least approxi-
mately 5 seconds, to at least approximately 300 days.

Also provided are those methods wherein the phytogly-
cogen-containing material is heat treated for at least approxi-
mately 4 hours, to at least approximately 24 hours.

Also provided are those methods wherein the phytogly-
cogen-containing material is heat treated at a temperature of
at least approximately 30° C. to 300° C.

Also provided are those methods wherein the phytogly-
cogen-containing material is heat treated at a temperature of
approximately 110° C.

Also provided are those methods which further comprise
subjecting the phytoglycogen-containing material to pro-
tease treatment.

Also provided are those methods wherein the method
results in a phytoglycogen composition that is capable of
increasing emulsion stability.

Also provided are those methods which further comprise
a second treatment selected from the group consisting of:
spray drying; freeze drying; drum drying; chemical substi-
tution; emulsifying; and ingredient use.

The present invention provides phytoglycogen composi-
tions made by a method herein.

The present invention also provides emulsified products
comprising a phytoglycogen herein.

The present invention provides phytoglycogen composi-
tions comprising at least one emulsification attribute.
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Also provided are such compositions wherein the at least
one emulsification attribute exists either with the phytogly-
cogen composition alone, or in conjunction with other
emulsifier.

Also provided are such compositions wherein the at least
one emulsification attribute is selected from a group con-
sisting of: unobservable or negligible cream layer formation;
unobservable or negligible layer separation; unobservable or
negligible flocculation; unobservable or negligible coales-
cence; and/or overall homogeneity during storage.

Also provided are such compositions wherein the com-
position is in the form selected from the group consisting of:
a microparticle; a powder; a granule; a solid; a liquid; a
semi-solid; an emulsion; a mixture; a coating; a packaging
material; and a cake.

Also provided are such compositions wherein the at least
one emulsification attribute is selected from a group con-
sisting of: unobservable or negligible cream layer formation;
unobservable or negligible layer separation; unobservable or
negligible flocculation; unobservable or negligible coales-
cence; and/or overall homogeneity during storage.

Also provided are such compositions wherein the at least
one emulsification attribute is that the emulsion is stable for
at least a number of minutes selected from the group
consisting of: 10, 20, 30, 40, 50, 60, 70, 80, 90, 100, 120,
130, 140, 150, 160, 170, 180.

Also provided are such compositions wherein the at least
one emulsification attribute is that the emulsion is stable for
at least a number of hours selected from the group consisting
of: 1,2,3,4,5,6,7,8,9,10, 11, 12, 13, 15, 16, 17, 18, 19,
20, 21, 22, 23 and 24.

Also provided are such compositions wherein the at least
one emulsification attribute is that the emulsion is stable for
at least a number of days selected from the group consisting
of: 1,1.5,2.25,3,3.5,4,45,5,55,6, 6.5, and 7.

Also provided are such compositions wherein the at least
one emulsification attribute is the stability of emulsion
formed by treated phytoglycogen material higher than the
stability of emulsion formed by untreated control phytogly-
cogen material, wherein said stability increase percentage is
selected from a group consisting of at least about: 30%,
40%, 50%, 60%, 70%, 80%, 90%, 100%, 150%, 200%,
250%, 300%, 350%, 400%, 450%, 500%, 550%, 600%,
650%, 700%, 750%, 800%, 850%, 900%, 950%, 1000%,
1500%, 2000%, 2500%, 3000%, 3500%, 4000%, 4500%,
5000%, 5500%, 6000%, 6500%, 7000%, 7500%, 8000%,
8500%, 9000%, 9500%, 10000%, 20000%.

The present invention also provides products comprising
a phytoglycogen composition herein.

Also provided are such products which further comprise
at least one additional ingredient selected from the group
consisting of: an emulsifier, a stabilizer, a liquid.

Also provided are such products selected from the group
consisting of: a food, a food ingredient, food packaging, or
food-related product.

Also provided are such products selected from the group
consisting of: beverage; beverage mix; ready-to-eat cereal;
ready-to-eat snack piece; nutritional supplement; flavor and
fragrance; dairy product; confection; baked good; soup;
topping; sauce; processed meat product; vegetarian product;
frozen food; coating materials; encapsulation materials;
micro-encapsulation materials; packaging materials; antimi-
crobial materials; anti-oxidation materials; and edible deco-
ration

Also provided are such products which are cosmetics.

Also provided are such products selected from the group
consisting of: foundation; eyeliner; rouge; wrinkle modifier;
blemish concealer; nail product; skin colorant; mask; lip-
stick; and mascara.
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Also provided are such products which are lotions.

Also provided are such products selected from the group
consisting of: moisturizer; sunscreen; anti-wrinkle lotion;
antibiotic lotion; muscle pain lotion; foot cream; body
lotion; medical lotion; hand cream; and stretch mark cream.

Also provided are such products which are hair treat-
ments.

Also provided are such products selected from the group
consisting of: shampoo; conditioner; cream rinse; shining
product; holding product; color product; straightening prod-
uct; and curling product.

Also provided are such products which are pharmaceuti-
cals.

Also provided are such products selected from the group
consisting of: a capsule; tablet; liquid; gel; ointment; intra-
venous formulation; lotion; transdermal delivery formula-
tion; toothpaste; dental treatment; inhalant; and injectable.

Also provided are such products which are agricultural
chemicals.

Also provided are such products selected from the group
consisting of: a fertilizer; plant nutrient; plant food; herbi-
cide; fungicide; pesticide; biocide; hormone; seed coating;
plant coating; soil treatment material; leaf coating; grain
processing material; grain storage material; insect repelling
material; and antimicrobial material.

Also provided are such products wherein the at least one
emulsification attribute is selected from a group consisting
of: unobservable or negligible cream layer formation; unob-
servable or negligible layer separation; unobservable or
negligible flocculation; unobservable or negligible coales-
cence; and/or overall homogeneity during storage of an
emulsion.

Also provided are such products wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of minutes selected from the group consisting
of: 10, 20, 30, 40, 50, 60, 70, 80, 90, 100, 120, 130, 140, 150,
160, 170, 180.

Also provided are such products wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of hours selected from the group consisting
of: 1,2,3,4,5,6,7,8,9,10, 11, 12, 13,15, 16, 17, 18, 19,
20, 21, 22, 23 and 24.

Also provided are such products wherein the at least one
emulsification attribute is that the emulsion is stable for at
least a number of days selected from the group consisting of:
1,1.5,2.25,3,3.5,4,45,5,55,6,6.5, and 7.

Also provided are such products wherein the at least one
emulsification attribute of the product comprising phytogly-
cogen composition is higher than the stability of controlled
product without phytoglycogen composition, wherein said
stability increase percentage is selected from a group con-
sisting of at least about: 30%, 40%, 50%, 60%, 70%, 80%,
90%, 100%, 150%, 200%, 250%, 300%, 350%, 400%,
450%, 500%, 550%, 600%, 650%, 700%, 750%, 800%,
850%, 900%, 950%, 1000%, 1500%, 2000%, 2500%,
3000%, 3500%, 4000%, 4500%, 5000%, 5500%, 6000%,
6500%, 7000%, 7500%, 8000%, 8500%, 9000%, 9500%,
10000%, 20000%.

DEFINITIONS

Unless defined otherwise, all technical and scientific
terms used herein have the same meaning as commonly
understood by one of ordinary skill in the art to which this
invention belongs. Although any methods and materials
similar or equivalent to those described herein can be used
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in the practice or testing of the present invention, the
preferred methods and materials are now described.

It must be noted that as used herein and in the appended
claims, the singular forms “a”, “and”, and “the” include
plural referents unless the context clearly dictates otherwise.
Thus, for example, reference to “a polymorphism” includes
a plurality of such polymorphisms, reference to “a nucleic
acid molecule” includes a plurality of such nucleic acid
molecules, and reference to “the method” includes reference
to one or more methods, method steps, and equivalents
thereof known to those skilled in the art, and so forth.

BRIEF DESCRIPTIONS OF THE FIGURES

FIG. 1: Comparison of emulsion stability after 9 days of
storage in a refrigerator (4° C.). Emulsion-1, emulsion
formed by phytoglycogen extraction from non-heat treated,
degermed sweet corn kernels; Emulsion-2, emulsion formed
by phytoglycogen extraction from heat treated (4 hours,
110° C.), degermed sweet corn kernels. Emulsion-1 shows
clear layer separation, indicating a low stability of emulsion.
Emulsion-2 shows a homogenous nature of liquid, indicat-
ing a high stability of emulsion.

FIG. 2: Comparison of emulsion stability after storage in
a refrigerator (4° C.). Emulsion-N, emulsion formed by
phytoglycogen extraction from non-heat treated, non-de-
germed sweet corn kernels, stored for 5 days; Emulsion-
DH4, emulsion formed by phytoglycogen extraction from
heat-treated (4 hours, 110° C.), degermed sweet corn kernels
(DH4 and emulsion-1 in FIG. 1 were aliquots from the same
preparation described in Example 10), stored for 9 days;
Emulsion-H4, emulsion formed by phytoglycogen extrac-
tion from heat-treated (4 hours, 110° C.), non-degermed
sweet corn kernels, stored for 5 days; Emulsion-H24, emul-
sion formed by phytoglycogen extraction from heat-treated
(24 hours, 110° C.), non-degermed corn kernels, stored for
5 days. Emulsion-N shows clear layer separation, indicating
a low stability of emulsion. Emulsion-DH4, H4, and H24 all
show a homogenous nature of liquid, indicating a high
stability of emulsions.

FIG. 3: Re-hydrated, spray dried phytoglycogen (No. 1
and 6) and phytoglycogen-stabilized emulsions (No. 2-5).
For each sample, the following liquid was spray dried and
then re-hydrated using deionized water. The concentrations
of phytoglycogen and oil in the re-hydrated liquid sample
are given below.

No. 1: phytoglycogen from heat-treated (110° C., 4
hours), degermed kernels, subjected to ultrafiltration using
tangential flow filtration (TFF) system. Phytoglycogen con-
centration was 5% w/w.

No. 2: emulsion stabilized with phytoglycogen from
heat-treated (110° C., 4 hours), degermed kernels, phyto-
glycogen extraction subjected to ultrafiltration. Phytoglyco-
gen concentration was 3.3% w/w, and oil concentration was
1.7% wiw.

No. 3: emulsion stabilized with phytoglycogen from
heat-treated (110° C., 4 hours), non-degermed kernels, phy-
toglycogen extraction subjected to ultrafiltration. Phytogly-
cogen concentration was 3.3% w/w, and oil concentration
was 1.7% wiw.

No. 4: emulsion stabilized with phytoglycogen from
heat-treated (110° C., 24 hours), non-degermed kernels,
subjected to TFF treatment. Phytoglycogen concentration
was 3.3% w/w, and oil concentration was 1.7% w/w.

No. 5: emulsion stabilized with phytoglycogen from
heat-treated (110° C., 24 hours), degermed kernels, phyto-
glycogen extraction subjected to protease (Alphalase NP)
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treatment and ultrafiltration. Phytoglycogen concentration
was 3.75% w/w, and oil concentration was 1.25% w/w.

No. 6: phytoglycogen from heat-treated (110° C., 24
hours), non-degermed kernels, phytoglycogen extraction
subjected to protease (Alphalase NP) treatment and ultrafil-
tration. Phytoglycogen concentration was 5% w/w.

FIG. 4: Emulsions formed using re-hydrated phytoglyco-
gen solid.

No. 1: the first emulsion described in Example 5, in which
the phytoglycogen was extracted from heat-treated,
degermed sweet corn kernels.

No. 6: the second emulsion described in Example 5, in
which the phytoglycogen was extracted from heat-treated,
non-degermed sweet corn kernels, and the phytoglycogen
extraction was also subjected to protease treatment.

DETAILED DESCRIPTION

The present invention discloses that phytoglycogen func-
tionality can be altered by enzymatic treatment, particularly
the proteolytic hydrolysis. In addition, heating of phytogly-
cogen-containing materials, such as sweet corn kernels, can
offer desirable functionalities. The resulted functionalities
include enhanced emulsion stability, which is highly desir-
able for materials used as, for example, the emulsifier of
emulsions, wall materials for encapsulation, bulking agent in
liquid, semi-solid, or solid food, creams for personal cares
and other purposes, coatings, and delivery tools of bioactive
compounds or other material for food, drug, and agricultural
chemicals.

In contrast, untreated phytoglycogen materials usually
show low capability to stabilize oil-in-water emulsion.

Exemplary Physical and Functional Attributes of the
Present Materials.

The treated phytoglycogen materials possess enhanced
capability to form and stabilize oil-in-water emulsions,
either by alone (i.e. phytoglycogen material-only, no other
emulsifier) or in conjunction with other types of emulsifier
(such as whey protein or gum Arabic) or stabilizers (such as
xanthan gum or pectin), in comparison with untreated phy-
toglycogen materials.

The materials can be phytoglycogen-containing materials,
or any materials that contain the analogues of phytoglyco-
gen, such as glycogen or glycogen-type materials from
animal, microorganisms, and plants.

Alternate Embodiments of the Methods of the
Present Invention

Protease treatment can be applied before or after purifi-
cation procedures, such as solvent precipitation or ultrafil-
tration.

In addition, protease treatment can be conducted simul-
taneously with the ultrafiltration process.

To extract phytoglycogen materials, various plant mate-
rials can be used, such as kernels of sweet corn or sweet rice.
For sul-containing sweet corn (commercially available),
phytoglycogen can be extracted using various methods, such
as (1) grinding followed by water extraction, (2) soaking
followed by milling, (3) removal of germs followed by water
extraction, and/or (4) other methods or procedures. The
methods of phytoglycogen extraction do not incur any
limitations to the present invention.

The starting materials, such as the kernels of sul-con-
taining corn or sweet rice grains can be pre-treated to
enhance the quality of phytoglycogen materials. The pre-
treatment of kernels can be (1) heating the kernels or the
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grits or flours obtained by grinding the kernels, (2) soaking
kernels with acidic, neutral, or basic solutions and then
dehydrating or milling, and (3) steaming kernels or the grits
or flours obtained by grinding the kernels. In general, the
kernels or their size-reduced materials, regardless the appli-
cation of pre-treatments, are referred as “starting materials”
and included in the present invention.

Purification of phytoglycogen materials may include (1)
solvent precipitation, (2) ultrafiltration, (3) centrifugation or
filtration, and (4) other methods to purify phytoglycogen.
The methods of phytoglycogen purification do not incur any
limitations to the present invention.

The present invention is further characterized by contact-
ing protease(s), including proteolytic enzymes and/or pep-
tide hydrolases, with phytoglycogen materials. The pro-
teases can be plant, animal, and/or microorganism-derived.
The protease can also be acidic, neutral, or alkaline pro-
teases. A mixture of proteases can be used.

The proteases can also be used in combination with other
types of enzymes, such as lipase or amylase, either sepa-
rately or simultaneously.

Exemplary Embodiments of the Methods of the
Present Invention

One method is characterized by using protease to treat
phytoglycogen materials in conditions that are suitable for
enhancing the capability of phytoglycogen-containing mate-
rials to maintain emulsion stability.

Another method is characterized by using heat treatment
of plant materials that contain phytoglycogen, using condi-
tions that are suitable for enhancing the capability of phy-
toglycogen-containing materials to maintain emulsion sta-
bility.

Another method is characterized by using both heat
treatment and protease treatment of materials that contain
phytoglycogen, using conditions that are suitable for
enhancing the capability of phytoglycogen-containing mate-
rial to maintain emulsion stability.

Each and all methods indicated above may also involve
analogues of phytoglycogen, such as glycogen or glycogen-
type materials from animal, microorganisms, or plants.

Exemplary Embodiments of the Uses of the Present
Materials

Formation of emulsions using phytoglycogen materials
and their analogues.

Use of phytoglycogen materials and their analogues in
encapsulations.

Use of phytoglycogen materials and their analogues as
bulking agent.

Use of phytoglycogen materials and their analogues in
creams for cosmetics and personal cares.

Use of phytoglycogen materials and their analogues for
protecting and/or delivering bioactive compounds, or other
materials, such as antimicrobial peptides, polyphenol anti-
oxidants, flavors, fragrances, or polyunsaturated fatty acids.

Use of phytoglycogen materials and their analogues to
deliver agricultural chemicals, such as fungicide, herbicide,
insecticide, plant nutrients, and/or fertilizers.

Use of phytoglycogen materials and their analogues in the
coating of food, to improve the appearance, and/or to protect
the food surface from moisture migration, oxidation, and/or
growth of microorganism.

Use of phytoglycogen materials and their analogues in the
coating of plant or plant-based materials such as seeds and
leaves, to improve the appearance, and/or to protect the
surface from moisture migration, oxidation, insects, and/or
growth of microorganism.
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EXAMPLES

Example 1
Effect of Protease Treatment

1A. Phytoglycogen Extraction.

One hundred grams of non-treated sweet corn kernels
(Silver Queen Cultivar, Burpee) were ground to coarse
powder, and then added with 300 mL of pre-cooled (4° C.)
deionized water. The mixture was homogenized using a
blender and pressed through a 270-mesh sieve. The solids
were mixed with water for further extractions. The total
water used was 1200 mL. The filtrates from sieve were
pooled and subjected to 3 times of centrifugation (10,000xg,
30 min). For each time, the supernatant was filtered through
the 270-mesh sieve to remove the cream layer. The final
supernatants were collected.

1B. Protease Treatment.

A portion of phytoglycogen extraction from 1A was
subjected to protease treatment using Alphalase NP (neutral
proteolytic enzyme from Danisco-DuPont). For the enzy-
matic treatment, 200 mL of supernatant was warmed to 40°
C., adjusted to pH 6.5, and then added with 20 ul. enzyme.
The reaction was continued for 2 hours and then the reactant
was brought to boiling to denature the enzyme. The mixture
was allowed to cool down.

1C. Ultrafiltration

Protease-treated phytoglycogen extraction from 1B was
subjected to ultrafiltration using a bench-top TFF (tangential
flow filtration) system (Minimate, Pall Life Sciences). The
conditions were: membrane molecular weight cut-off
(MWCO) 300 k Da, pressure 20-30 psi. For the TFF
operation, the total volume of feed was reduced from 150
mL to 50 mL, added with 50 mL water, and then reduced to
50 mL again. Thereafter, 50 mL. water was added to retentate
and the volume was again reduced to 50 mL. 50 mL water
was again added and the volume was eventually reduced to
20 mL.

As the reference, non-protease-treated phytoglycogen
extraction was also subjected to ultrafiltration in the same
procedure.

1D. Emulsification.

Phytoglycogen dispersions from 1C (with phytoglycogen
of about 7.5% w/w) were added with soybean oil (50% of
phytoglycogen weight), subjected to vortex and then the
high-pressure homogenization (Nano DeBee, BEE Interna-
tional) with 138 MPa for 3 cycles. The emulsions collected
were placed in refrigerator (4° C.) for stability tests.

1E. Emulsion Stability.

Emulsions from 1D were stored in a refrigerator for 2
days and then observed. The emulsion formed by non-
protease-treated phytoglycogen dispersion showed evident
cream layer separation, indicating the low capability of
non-protease-treated phytoglycogen as emulsifier. In con-
trast, the emulsion formed by protease-treated phytoglyco-
gen showed negligible layer separation, indicating the high
capability of protease-treated phytoglycogen as emulsifier to
stabilize oil-in-water emulsion.

Example 2

Effect of Heat Treatment of Degermed Corn
Kernels

2A. Heat Treatment.

About 70 grams of degermed sweet corn kernels was
heated at 110° C. in a ventilated oven for 4 hours and then
allowed to cool to room temperature.
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2B. Phytoglycogen Extraction

Sixty-seven grams of heat-treated, degermed corn kernels
were ground to coarse powder, and then added with 300 mL
of pre-cooled (4° C.) deionized water. The mixture was
homogenized using a blender and pressed through a 270-
mesh sieve. The filtrates from sieve were subjected to
centrifugation (10,000xg, 30 min). The supernatant was
filtered through the 270-mesh sieve to remove the cream
layer. The liquid was collected.

Sixty-seven grams of non-heated, degermed corn kernels
were subjected to the same procedure as described for
heat-treated, degermed kernels.

2C. Ultrafiltration.

Phytoglycogen extraction from heat-treated, degermed
corn kernels was subjected to ultrafiltration using a bench-
top TFF in a similar procedure as described in Example 1,
that is, the dispersion was subjected to repetitive ultrafiltra-
tion and addition of water to the retentate in a TFF system,
using a membrane with MWCO of 300 k Da. The phyto-
glycogen extraction from non-heated, degermed corn ker-
nels was subjected to the same ultrafiltration procedure.

2D. Emulsification.

Each of phytoglycogen dispersions from 2C (with phy-
toglycogen of about 10.5% w/w) was added with soybean oil
(50% of phytoglycogen weight), subjected to vortex and
then the high-pressure homogenization (Nano DeBee) with
138 MPa for 3 cycles. The emulsions collected were placed
in refrigerator (4° C.).

2E. Emulsion Stability.

After 9 days storage in the refrigerator, the emulsion
formed in 3C was photographed. The result is shown in FIG.
1. Heat treatment of kernels led to a phytoglycogen-con-
taining material with strong capability to stabilize emulsion.
In contrast, kernels without heat treatment led to a phyto-
glycogen-containing material with low capability to stabi-
lize emulsion.

Example 3

Effect of Heat Treatment of Non-Degermed Corn
Kernels

3A. About 200 grams of non-degermed sweet corn ker-
nels (Silver Queen cultivar, Burpee) were heated at 110° C.
in a ventilated oven for 4 or 24 hours and then allowed to
cool to room temperature.

3B. Sixty grams of heat-treated (4 or 24 hours), non-
degermed corn kernels were soaked in water in a 4° C.
refrigerator for 48 hours. Thereafter, the soaking water was
removed and fresh water was added to a total volume of 200
ml, containing swollen kernels. The mixture was then
treated using a blender to disrupt the kernels to release
phytoglycogen. After filtration using a 270-mesh sieve, the
solid was further extracted using additional 400 mL. water.
The mixture was filtered again and all liquid portions were
pooled. The liquid was then subjected to centrifugation
(10,000xg, 30 min). The supernatant was filtered through the
270-mesh sieve to remove the cream layer. The liquid was
collected. The non-heated, non-degermed corn kernels were
subjected to the same procedure.

3C. Ultrafiltration.

Phytoglycogen extractions from heat-treated, non-de-
germed corn kernels (described in 3A and 3B) were sub-
jected to ultrafiltration using a bench-top TFF in a similar
procedure as described in Example 1, that is, the dispersion
was subjected to repetitive ultrafiltration and addition of
water to the retentate in the TFF system, using a membrane
with MWCO of 300 k Da. The phytoglycogen extraction
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from non-heated, non-degermed corn kernels was subjected
to the same ultrafiltration procedure.

3D. Emulsification.

Phytoglycogen dispersions from 3C (with phytoglycogen
of about 7.5% w/w) was added with soybean oil (50% of
phytoglycogen weight), subjected to vortex and then the
high-pressure homogenization (Nano DeBee) with 138 MPa
for 2 cycles. The emulsions collected were placed in a
refrigerator (4° C.).

3E. Emulsion Stability.

After 5 days storage in the refrigerator, the emulsion
formed in 3D was photographed. The result is shown in FIG.
2. Heat treatment led to an outstanding emulsion stability of
phytoglycogen, as compared with that without heat treat-
ment.

Example 4

Spray Drying and Re-Hydration of Phytoglycogen
Dispersion and the Emulsion Stabilized Using
Phytoglycogen

4A. Spray Drying.

Phytoglycogen dispersions and phytoglycogen-stabilized
oil-in-water emulsions were subjected to spray drying (Lab-
Plant Spray Dryer SD-06, Keison International). The con-
ditions were: inlet air temperature 150° C., outlet air tem-
perature 90° C., air blow 058, and pump speed 0.06. Fine
powders were obtained for all samples.

4B. Re-Hydration.

To each spray-dried solid (in the powder form) 0.25
grams, 5 mL deionized water was added and the mixture was
subjected to vortex. For each sample, a homogenous dis-
persion or emulsion was immediately formed, showing the
effective re-hydration of spray dried phytoglycogen materi-
als and phytoglycogen-stabilized emulsions. The results are
shown in FIG. 3.

Example 5

Stability of Emulsions Formed Using Re-Hydrated
Phytoglycogen

SA. Preparation of Emulsion.

The first phytoglycogen-stabilized emulsion was prepared
through the following procedure: (1) subjecting degermed
kernels of sweet corn (Silver Queen Cultivar, Burpee) to
heat-treatment (110° C., 4 hours), (2) extracting phytogly-
cogen from treated kernels, (3) treating phytoglycogen
extraction with ultrafiltration using a tangential flow filtra-
tion (TFF) system, (4) spray drying purified phytoglycogen
into a solid powder, (5) re-dispersing phytoglycogen powder
using deionized water, forming a dispersion of 5% (w/w)
phytoglycogen, (6) adding soybean oil (50% of phytogly-
cogen weight) in the dispersion, (7) subjecting the mixture
to a high pressure homogenizer (Nano DeBee, BEE Inter-
national) at approximately 138 MPa for 3 cycles to form
emulsions. The emulsion was then stored at a 4° C. refrig-
erator.

The second phytoglycogen-stabilized emulsion was pre-
pared through the following procedure: (1) subjecting non-
degermed kernels of sweet corn (Silver Queen Cultivar,
Burpee) to heat-treatment (110° C., 24 hours), (2) extracting
phytoglycogen from treated kernels, (3) treating phytogly-
cogen extraction using a neutral protease, Alphalase NP
(Danisco-DuPont) for 2 hours followed by boiling to deac-
tivate enzyme, (4) treating collected phytoglycogen extrac-
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tion with ultrafiltration using a tangential flow filtration
(TFF) system, (5) spray drying purified phytoglycogen into
a solid powder, (6) re-dispersing phytoglycogen powder
using deionized water, forming a dispersion of 2.5% phy-
toglycogen, (7) adding soybean oil (50% of phytoglycogen
weight) in the dispersion, (8) subjecting the mixture to a
high pressure homogenizer (Nano DeBee, BEE Interna-
tional) at approximately 138 MPa for 2 cycles to form
emulsions. The emulsion was then stored at a 4° C. refrig-
erator.

5B. Emulsion Stability.

The emulsions prepared in SA were stored at a 4° C.
refrigerator for 1 day and then photographed. The outcome
is shown in FIG. 4. It is evident that the both emulsions were
highly stable, without observable formation of cream layers,
flocculation and coalescence. This indicates the high capa-
bility of re-hydrated, treated phytoglycogen materials to
maintain the stability of emulsion.

Example 6
Lotion Stability

Phytoglycogen was extracted using deionized water from
non-degermed, heat-treated (105° C., 4 hours) sweet corn
kernels. After centrifugation to remove insoluble materials,
the liquid phytoglycogen extraction was added to 4 volumes
of pure ethanol, followed by repetitive washing using etha-
nol to dehydrate. The precipitate collected was placed in
fume hood to remove residual ethanol and solid powder of
phytoglycogen material was obtained. Phytoglycogen mate-
rial was also obtained from non-degermed, non-heated ker-
nels as the reference.

The phytoglycogen materials were used in lotion emul-
sion formulation, which contains mineral oil 5%, cetyl
stearyl alcohol 3%, methyl p-hydroxybenzoate 0.1%, phy-
toglycogen 5%, and deionized water 86.9%. High pressure
homogenization was conducted using a two-stage homog-
enizer (PandaPlus 2000, GEA Niro Soavi) at about 1000 bar
with two cycles. The emulsions formed were placed at room
temperature for observation. The result indicated that the
phytoglycogen material extracted from the heat-treated ker-
nels led to a significantly more stable emulsion than the
emulsion formed by the phytoglycogen material extracted
from non-heated kernels. In comparison, emulsion could not
be formed without the addition of phytoglycogen material.

What is claimed is:

1. A method for making a phytoglycogen composition
with emulsification attributes, comprising subjecting a phy-
toglycogen-containing material to at least one heat treatment
under conditions sufficient to obtain a phytoglycogen com-
position having at least one emulsification attribute, wherein
the phytoglycogen-containing material is heat treated when
the material moisture content is from approximately 0% to
40%, and further comprising enhancing the content of
phytoglycogen in the phytoglycogen containing material.

2. The method of claim 1, wherein the at least emulsifi-
cation attribute exists by the phytoglycogen composition
alone.

3. The method of claim 1, wherein the at least one
emulsification attribute is selected from a group of capabili-
ties consisting of: forming emulsions with unobservable or
negligible cream layer formation; forming emulsions with
unobservable or negligible layer separation; forming emul-
sions with unobservable or negligible flocculation; forming
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emulsions with unobservable or negligible coalescence;
and/or forming emulsions with overall homogeneity during
storage.

4. The method of claim 1, wherein the at least one
emulsification attribute is that the emulsion is stable for at
least 10 minutes.

5. The method of claim 1, wherein the at least one
emulsification attribute is the stability of emulsion formed
by treated phytoglycogen composition higher than the sta-
bility of emulsion formed by untreated control phytoglyco-
gen-containing material, wherein said stability increase per-
centage is at least about 30%.

6. The method of claim 1, wherein the phytoglycogen-
containing material is heat treated when the material mois-
ture content is from approximately 0% to 20%.

7. The method of claim 1, wherein the phytoglycogen-
containing material is heat treated for at least approximately
5 seconds.

8. The method of claim 1, wherein the phytoglycogen-
containing material is heat treated at a temperature of at least
approximately 30° C.

9. The method of claim 1, which further comprises
subjecting the phytoglycogen-containing material to pro-
tease treatment.

10. The method of claim 1, which further comprises one
or more treatments selected from the group consisting of:
enzyme treatment, protease treatment, extraction, purifica-
tion, spray drying; freeze drying; drum drying; chemical
substitution; emulsifying; and ingredient use.

11. A phytoglycogen composition having at least one
emulsification attribute prepared by a process comprising
the step of subjecting a phytoglycogen-containing material
to at least one heat treatment, under conditions sufficient to
obtain a phytoglycogen composition having at least one
emulsification attribute, wherein the phytoglycogen-con-
taining material is heat treated when the material moisture
content is from approximately 0% to 40%, and further
comprising enhancing the content of phytoglycogen in the
phytoglycogen containing material.

12. The phytoglycogen composition of claim 11, wherein
the composition is in the form selected from the group
consisting of: a microparticle; a nanoparticle; a powder; a
granule; a solid; a liquid; a semi-solid; an emulsion; a
mixture; a coating; a packaging material; and a cake.

13. A product comprising a phytoglycogen composition
having at least one emulsification attribute prepared by a
process comprising the step of subjecting a phytoglycogen-
containing material to at least one heat treatment, under
conditions sufficient to obtain a phytoglycogen composition
having at least one emulsification attribute, wherein the
phytoglycogen-containing material is heat treated when the
material moisture content is from approximately 0% to 40%,
and further comprising enhancing the content of phytogly-
cogen in the phytoglycogen containing material.

14. The product of claim 13, which is selected from the
group consisting of: a food, a food ingredient, food pack-
aging, beverage, beverage mix, ready-to-eat cereal, ready-
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to-eat snack piece, nutritional supplement, flavor and fra-
grance, dairy product, confection, baked good, soup,
topping, sauce, processed meat product, vegetarian product,
frozen food, coating materials, encapsulation materials,
micro-encapsulation materials, packaging materials, antimi-
crobial materials, anti-oxidation materials, and edible deco-
ration.

15. The product of claim 13, which is selected from the
group consisting of: a cosmetic, cream, lotion, foundation,
eyeliner, rouge, wrinkle modifier, blemish concealer, nail
product, skin colorant, mask, lipstick, mascara, moisturizer,
sunscreen, anti-wrinkle lotion, antibiotic lotion, muscle pain
lotion, foot cream, body lotion, medical lotion, hand cream,
stretch mark cream, hair treatment, shampoo, conditioner,
cream rinse, shining product, holding product, color product,
straightening product, and curling product.

16. The product of claim 13, which is selected from the
group consisting of: a pharmaceutical, nutraceutical, supple-
ment, a capsule, tablet, liquid, gel, ointment, intravenous
formulation, lotion, transdermal delivery formulation, tooth-
paste, dental treatment, inhalant, medical food, and inject-
able.

17. The method of claim 1, wherein the at least one
emulsification attribute exists by the phytoglycogen com-
position in conjunction with other materials.

18. The method of claim 1, wherein the at least one
emulsification attribute is that the emulsion formed is stable
for at least 100 minutes.

19. The method of claim 1, wherein the at least one
emulsification attribute is that the emulsion formed is stable
for at least 1,000 minutes.

20. The method of claim 1, wherein the at least one
emulsification attribute is that the emulsion formed is stable
for at least 10,000 minutes.

21. The method of claim 1, wherein the at least one
emulsification attribute is the stability of emulsion formed
by treated phytoglycogen composition higher than the sta-
bility of emulsion formed by untreated control phytoglyco-
gen-containing material, wherein said stability increase per-
centage is at least about 100%.

22. The method of claim 1, wherein the at least one
emulsification attribute is the stability of emulsion formed
by treated phytoglycogen composition higher than the sta-
bility of emulsion formed by untreated control phytoglyco-
gen-containing material, wherein said stability increase per-
centage is at least about 1,000%.

23. The method of claim 1, wherein the at least one
emulsification attribute is the stability of emulsion formed
by treated phytoglycogen composition higher than the sta-
bility of emulsion formed by untreated control phytoglyco-
gen-containing material, wherein said stability increase per-
centage is at least about 10,000%.

24. The method of claim 1, wherein the phytoglycogen-
containing material is heat treated at a temperature of at least
approximately 50° C.
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